LUNCH COURSES
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Abalone & Beef Steak Course

¥ 19,800 / per person
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Cold Appetizers
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Seasonal Cold Soup

IMOFEARY ¥ 74— HOEERL
Ukai-tei Specialty “Abalone”

BORE AT —F (60g)
Ukai Selected Beef Steak (609)
X or
BRE 74U 2T —% (60g)
Ukai Selected Beef Tenderloin Steak (60g)
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The Last Dish
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Dessert
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+¥4,400

BHRThHEEH LT3R L, BRA—a—-XTERVEALET,
We ask every guest to order same course by the table.

RIRIZE-TEMBERICLZHENIZVET, THITEATEL,
Ingredients are subject to change based on weather condition.

KRB SIIHERB (10%) B ENTEVE T M@y —EXH 13%) 2HBYET,

A 10% service charge will be added to the 13% tax-included charge listed above.
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Special Lunch Course

¥ 13,200 / per person
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Cold Appetizers
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Conger eel Zucchini fritters
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Seasonal Cold Soup
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Poiret of FUKO with EDAMAME

BcEE AT —F (60g)
Ukai Selected Beef Steak (609
Xi or
BRE 74U AT—F (60g)
Ukai Selected Beef Tenderloin Steak (60g)
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Garlic Fried Rice
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Dessert
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HETIABLTOARRLR, VI EZHIIRCRVEREMG2EALTENET,
The Ukai Selected Beef we serve at our restaurant is Japanese Black Beef that Ukai has carefully selected from all over the country.

HBETEALTWAE XK, 2THEMOEEBEEXRTT,
All the rice we use at Ginza Ukai-tei are Domestic rice produced in 2024.



GRAND COURSES
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Special Course

¥ 38,500 / per person
+ +
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Crepe Parmentier Caviar
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Today’s Recommendation from the Chef
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Seasonal cold soup
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Poiret of FUKO with EDAMAME
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Ukai-tei Specialty “Abalone”

B4y RT—F (0g)
Best Quality Beef Steak (s0g)
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Best Quality Beef Tenderloin Steak (60g) T #4400
BENY #O&H
The Last Dish
VAR A ¥
Dessert

SHRThEEZE LTAMRL. BRA—a—ZATHREVELET,
We ask every guest to order same course by the table.

RRIZE-TEMBPERICLIFEBIZVET, THIT ATV,
Ingredients are subject to change based on weather condition.

RKLHSITIZHERB (100)BEENTENET, @Y —EXH (13%) 2BV,
A 10% service charge will be added to the 13% tax-included charge listed above.
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Seasonal Course
¥ 27,500/ per person
¥
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Cold Appetizers
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Wagyu-Beef Zucchini
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Potato soup(served cold)
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Eggplant Girolle mushroom
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Lobster Poiret
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Can be changed to Ukai-tei Specialty “Abalone” from Seasonal Clam Sauteed with Extra charge 3,300 yen / per person
If chosen, please be kind enough to ask every guest to order the same seafood by the table

BLYE A5—X> (60g)
Best Quality Beef Steak (s0g)

Xix or

LY 740 RAT—F (609
Best Quality Beef Tenderloin Steak (60g)
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Meal
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Dessert
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LETIRABLTVAE LA, 7DVH2EE ML) RRVREMFLEALTEET,
The Best Quality Beef we serve at our restaurant is Japanese Black Beef that Ukai has carefully selected from all over the country.

+¥4,400

HBIETEALTWEEXKIZ, ETHIMOEEBEEXRTT,
All the rice we use at Ginza Ukai-tei are Domestic rice produced in 2024,
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